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The easy-to-raise dome&W rabbit, whiti produces unrationed meat in 
SO days, is rapidly solving the’ meat prdblem in many ltmkrican hpmes today, 
advises the’ Fish and Wildlife Service, United States Department of the 
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&I order that the resourceful houea~wife who ‘must solve the problems 
of @oPtage by serving replaodment meats may learn the value of rabbit 
meat and how to prepare it in a variety of appe tie-ing ways, the Service 
has issued a.new leaflet ,called “Recipes for Cooking Domestic Rabbit Meat”, 
a collection of tested recipes, , 1 \ 

! “Domestic rabbit meat‘ well prepared and’ attractively served, k8 
reli&hed by adult and child alike;” reads the Ill-page leaflet which eet~r l 

taiao borne 40 recipes irhich range from ?ried, broiled, stewed; fricaaseed, 
I’ Curried and -therea rabbit to such as “Rabbit a la.Marengos, %bbit 

Shop Sueyn, “Spanish -Rabb%ts , “Vagabond Stew”; “Fried R&bit Livers”, 
“Hassenpfeffer” ,, nBa8enkuchan, and %rtime Rabbit Casserole”. HereI s the 
recipe of the l.atter-8 

_J&wt 3me Rabbit Casserole 
, 

Rave the rabbit cleaned .a& cut into serving pieces. Salt and oepper 
to season, dredge with flour. Heat two tablesooons each of butter (or mar- 
-garine) and cooking oil in a heavy skilletsover a medium gas f’;z,me; brown 
rabbit on .both sides in hot fat. Then transfer rabbit. to. 3 cs.eserole; add 
one&half cup tomato pulp and one-half cup d%ced csi&r;F* Ci>%-c. r, place in 
oven preheated to 325 degrees F. and hake one hsm, CT ur,tll tender, 

Wildlife Leaflet 24O’“Reoipes for Cooking Domestic Ral,‘l;).it Meat”, 
is available to the public without charge, Reque s.5 :, should be addre ssed 
to the Pi.sh and Wildlife Service, ynited States Department’ of the Interior, 
Merchandise Mart‘, Chicago 54, Lll. ’ 
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